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AMisiNj&MENir NO. 1 October 1975 

TO 

IS : 7049- 1973 CODE FOR HANDLING, PROCESSING, 

QUALITY EVALUATION AND STORAGE OF 

POULTRY 

Alteration 

{Page 8, clause 9»2, third sentence ) — Substitute the following for the 
existing sentence: 

* Alternatively, vacuum packing or shrink wrapping of the packs may be 
adopted. ' 



(AFDC 18) 
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AMENDMENT NO. 2 JULY 1989 
TO 

IS : 7049 . 1973 CODE FOR HANDLING, 

PROCESSING, QUALITY EVALUATION AND 

STORAGE OF POULTRY 

( Page 4. clause 2.0 ) — Substitute 'IS : 10697 - \9ii^* for 'IS : 6559 - 
1972*\ 

( Page 4, clause 4.2.1 ) — Insert the following at the end: 

'There should also be a facility for watering of birds at the holding area 
if birds are to be retained for 8 hours or more.* 

( Page 4, clause 4.2.4, line I ) — Substitute 'facility' /^^ 'equipment'. 

( Page 4, foot-note marked with '♦' mark ) — Substitute the following 
for the existing foot-note: 

'^Specification for chicken canned in brine.* 

( Page 5, clause 4.2.5 ) — Substitute 'carcasses' for 'carcases'. 

( Page 5, clause 4.5, line 1 ) ~ Insert the words 'including head gear' 
after the word 'clothes'. 

( Page 6, clause 6.6, Note^ line 4 ) — Substitute 'organism* /or 'bacteria* 



( AFDC 18 ) 
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Indian Standard 

CODE FOR HANDLING, PROCESSING, QUALITY 
EVALUATION AND STORAGE OF POULTRY 

0. FOREWORD 

0.1 This Indian Standard was adopted by the Indian Standards Institution 
on 26 July 1973, alter the draft finalized by the Meat and Meat Products 
Sectional Committee had been approved by the Agricultural and Food 
Products Division Council. 

0«2 With the installation of several poultry dressing plants in the country 
where a sizeable number of birds is handled and processed daily, it was 
necessary to have a comprehensive code on scientific handling, processing^ 
quality evaluation and storage of poultry for providing wholesome dressed 
poultry for human consumption. Besides, the code will also enable the 
authorities in exercising due control on wastage of various valuable poultry 
products, many a time lost due to faulty handling and will also help in 
systematic ante-mortem and post-mortem inspection of poultry. This standard 
includes a quality evaluation card for dressed poultry ( Appendix A) . However, 
a more elaborate version of the appendix is under compilation and a separate 
standard may be issued, if necessary. 

03 In the formulation of this standard, the Indian Veterinary Research 
Institute, Izatnagar and the Madras Veterinary College, Madias have been 
of considerable help. 

©•4 For the purpose of deciding whether a particular requirement of this 
standard is complied with, the final value, observed or calculated, expressing 
the result of a test oi: a^ialysis, shall be rounded oflT in accordance with 
IS : 2-1960*. The number of significant places retained in the rounded off value 
should be the same as th2|t of the specified value in this standard. 



1. SCOPE 

1.1 This code lays dowi\ guidelines for efficient handling, processiijg, quality 
evaluation and cold storage of poultry. 



*Rule0 for rounding off numerical values ( rmsed ) . 
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2. TERMINOLOGY 

2.0 For tjie purpose of this standard, the definitions given in IS : 6559-1972* 
and in addition the following definitions shall apply. 

2.1 Bf^ller iifr Fityeir — A broiler or fryer is a young chicken ( usually 9 to 
12 weeks of age) of cither sex, that is, tender- meatcd with soft pliable, 
smooth»textured skin and flexible breastbone cartilage. 

2*2 Hen ©r. Stewing Cfaifken or To^tl — A hen or stewing chicken or 
fowl is a mature female chicken (usually more than 10 months of age ) with 
meat less tender than that of a roaster, and nonflcxible breastbone tip. 

2*3 iPffll^ P<|ultry — Unproductive pouhry which are sent for slaughter. 

3. TRANSPORT OF POULTRY 

3.1 Poultry of various species are usually transported from the farms to the 
poultry processing plants in cages, coops and crates. In some instances, 
specially built tracks are used. Care shall be taken in collecting and loading 
the live poultry at the farm and in unloading at the poultry processing plant 
so that the poultry shall not be bruised or injured. 

3*3 Special attention shall be directed to the humane transport of liyc poultry 
to prevent overcrowding and suffocation, exposure to extremes of temperature 
and transport over long distances without feed and water f see tS : 5238 
( Part II )-l969t ]. The cages, coops, crates and vehicles should be disinfected 
before leaving the poultry processing plant, in order to reduce the ppssibility 
of the spread of poultry diseases. 

4. DRESSING PLANT AND FACILITIES 

4*1 The slaughter, evisceration and packing of poulty should be conducted 
in such a manner as will result in hygienic processing, proper inspection and 
preservation for the production pf clean and wholesome poultry and poultry 
products. 

4.2 Separate rooms should be provided for the following operations. 

4*2.1 Live poultry receiving and holding. Facilities should be provided 
for washing and disinfection of coops. 

4.2*2 Slaughter and bleeding. 

4*2.3 Feather removal. 

4,2.4 Evisceration, chilling and packing. Adequate equipment for the 
''prcanpt removal of body .heat of slaughtered poultry should be provided. 

♦Code of practice for ante-mortem and post-mortem inspection of poultry. 
tCode for transport of poultry: Part II Transport of poultry other than day-old 
chicks and turkey poults. 



4^2*S Inedible products room for the storage of feathers and inediblp waste 
products and coriiccnicd poultry carcases, prior to transport to rendering plant 
for the preparation of inedible fats and animal food. 

4.3 Water Siipply — Particular attention should be paid to water supply 
to the poultry dressing plant. The quality of water used should satisfy the 
requirements tor good drinking water. 

4.4 Ventilation — Particular attention should also be given to ventilation. 
Illumination should be sufficiently strong, properly situated and should not 
cause glare. 

4.5 Personnel Hygiene — Personnel shall wear special woiking clothes o 
washable material, and the personnel shall be guided so that each individual 
carries out his particular work as correctly, effectively and hygienically as 
possible. In this connection, the veterinarian shall explain the necessity of 
frequent hand washing and disinfection during work and specially after visiting 
the toilet. Omission of such principles in the processing of the poultry can 
resujt in transmission of infection from bird to bird and from human being ^o 
slaughtered poultry { see IS : 2491-1972* ). 

4.6 There shall be satisfactory disposal of sewage. 

5. ANTE-MORTEM AND POST-MORTEM INSPECTION OF 
POULTRY 

5.1 The poultry shall be subjected to an ante-mortem and post-mortcin 
inspection according to the procedure laid down in IS : 6559-19721. 

tf. HANDLING AND PROCESSING 

6.1 Stunning — The poultry may preferably be stunned. In that case the 
poultry may be hung on shackles attached to chains running on an overhead 
track and made unconscious with one blow on the head. In large establish- 
ments poultry may be stunned by efficient electrical stunners. 

6.2 Bleeding — The lairds should be bled by giving a cut on the jugular 
vein below the earlobe und slided along the line while being bled-out, towards 
t}ie scald bath. In sipmall processing plants, the operation m^y be done 
manually. The bleeding time should preferably be not less than ?0 seconds 
to ensure proper bleediyig. 

6*3 Scalding 

6.34 Scalding shall be done after all movements ( reflexes ) kave ceased. 
The temperature of tlje scald water shall be maintained at aboi|f 60*'C, and 
the poultry should be kept in it for about 2 minutes. 



♦Code for hygienic conditions for food processing units {JirU revision ) . 
•fCode of practice for ante-mortem and post-mortem inspection of pouttry. 
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6«3*2 Care should be taken to maintain a bacterial count less than 
10 000 per ml in this water, unless the scald vessel is supplied with a suitable 
overflow. 

NoTK — Scalding in hot water at GCC gives the easiest feather-plucking, but may 
result in the flesh becoming tough. In that case a lower temperature 55 to 57°C 
may be used. 

6.3.3 The scald container shall be thoroughly cleaned daily. 

6.3.4 The scald water shall be changed during slaughter, 

6.4 Plucking — Immediately after scalding, the plucking of poultry shall 
be done by machine, followed by a brief manual fine-plucking. 

6.5 Removal of Feet — From hygiene point of view, removal of the feet at 
the tarsometatarsal joint shall be done at this stage, as this would make it 
possible to avoid dirt and dirty water from the feet and legs running down 
the body, after opening the abdominal cavity. 

6.6 Evisceration and Chilling — First the oil gland shall be removed. 
The abdominal cavity should then be opened by means of a transverse cut. 
A circular cut should be made around the vent so that the intestines and 
organs can be removed. This procedure shall be followed very carefully, 
without any damage to the intestine by cuts or tearing. 

Note — It has been csrimated that 1 g of faecal matter contains more than 
2*5 X 10» bacteria and there is enormous contamination which can take place in the 
abdominal cavity, the thoracic cavity and on the surface of the bird. Furthermore, 
as poultry is the most significant reservoir for Salmonella bacteria, it is important to 
remove the oreans, and proper veterinary conliol holds back such contaminated 
birds for washmg and cicanmg out, before the poultry can be allowed to continue 
for further processing. 

6*7 At this point of the slaughter line the veterinary evaluation of the poultry 
as discussed in IS : 6559-1972* shall be made. 

6.8 After the inspection has been carried out, the poultry shall be given a 
washing with water. The intestines and the organs shall be removed, washed 
and collected. The gizzard and the head shall be removed. The poultry 
shall then be once more sprayed with water after which the lungs and the 
kidneys shall be removed l3y vacuum or by means of a suitably constructed 
fork. The poultry should be given a further spray with water after the 
removal of lungs and kidneys to ensure that the bird entering the spin-chiller 
is as clean as possible. 



*Code of practice for ante-*mortem and post-mortem inspection of poultry. 
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6.8«1 The bird thus processed shall then be cooled in running water 
containing 2 to 5 ppm chlorine in a spin-chiller or in other types of chiller. 

NOTB 1 — Although the bird has been sprayed, its inner and outer surfaces are 
heavily contaminated. In spin-chiller whh water at a temperature of 5 to 7''C most 
of the bacterial flora will stop growing and the number of bacteria on the surfaces of 
the body will be decimated by the continuous movemrnt in water and by the 
addition of fresh water. The amount of water which is necessary for cooling is 
about 6 litres per bird. 

NoTK 2 — Poultry flesh contains little or no bacteria. The most important 
contamination comes from outside, that is, from air, water, food and faecal matter 
during its passage along the slaughtet line; and also by means of knives, hands, 
clothes, and equipment. Some of those bacteiia which are found on the poultry 
skin are Pscudomonas, Achromobacterf FlavobactertOy murococct, coliform Alkaltgene; Ptoteus 
and Bacillus, As the growth of these bacteria causes putrefaction of the poultry, 
first on the fiee surfaces and thereafter in the flesh itself, it is necessary to stop their 
growth as rapidly as possible and keep the poultiy cooled. Lowering the temperature 
reduces the rate of bacterial growth considerably. 

6.9 Draining — After evisceration and cleaning, the birds shall be drained 
for 5 to 10 minutes since an undrained dripping bird when packed and frozen 
tends to be coated diffusely with irregularly formed ice layers which mar the 
uniformity in appearance of the carcass. 

7. GRADING 

7.1 The poultry shall be graded on the basis of the characteristics given 
in 7.1.1 to 7.1.4. 

7.1.1 Dressed mass ( with and without giblet and neck). 

--^ T^ . ^ Dressed mass after washing ^, ^rxn 

7.1.2 Dressing percentage == f-. '-^ X 100 

^ ^ ^ Live mass 

7.1.3 Degree of fleshing ( to be determined by using breast angle-meter). 

7.1.4 Keel bone length (to be determined with the help of vernier 
calipers). 

* 8. QjaALITY EVAI^tJATION 

8*1 The 10-week olcf birds shall be steam-cooked at 0*70 to 105 kg/cm^ 
pressure for 15 to IQ minutes respectively. The processed b^-ds shall be 
evaluated for quality as per the evaluation card given in Appoidix A. The 
details of the panel selection procedure for conducting the test, eic, shall be as 
laid down in IS : 6273 ( Part I )^1971*, and IS : 6273 ( Part 11 ).1971t. 

♦Guide for sensory evaluation of foods: Part I Optimum requiremcntij, 
tCuide for sensory evaluation of foods: Part 11 Methods and cvaluati<^n cards. 



9. PACaUNO 

9.1 Bcibrc packing, the gizzard rid of the internal contents and mucosal 
layer, the heart after removal of pericardium, the liver and the neck should 
be placed into the abdominal cavity of the carcass enclosed in a plastic bag. 
Dress the carcass by folding back the wings and inti'oducing the legs through 
the abdominal opening out through the vent opening. 

9.2 The drained and dressed birds shall be packed into suitable sized 
polythene bags ( 200 gauge ) or other suitable packing media. Before final 
sealing, the packs shall be immersed into vats containing water to expel the 
content of air between the carcass and the bag, taking cate that no water is 
Introduced in the pack. Alternatively, vacuum wrapping or shrunk wrapping 
of the packs inay be adopted. After the air inside is expelled, the bag shall be 
sealed in a sealer or shall be knotted using rubber bands. 

10. STORAGE 

10.1 The bulk quantities of processed poultry may be stored either under 
refrigeration, or frozen. 

10*1*1 The poultry should be stored under refrigeration at l^'C. The period 
of storage under refrigeration should not exceed 10 days. 

10.1.2 The poultry may be frozen at —23 to — 18*^0, and may be stored 
to 9 months. 



APPENDIX A 

( Clauses 0.2 and 8.1 ) 

EVALUATION CARD FOR NUMERICAL SCORING FOR OVERALL 
QjUALITY AND ACCEPTANCE OF DRESSED POULTRY 

Name Date 

Product , ._ Time 
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A-l. OVERALL QJ17ALITY 

Please rate these sami>les for overall quality according to the following 
grade descriptions and scoring : 



Quality Grade Description 

Excellent 
Good 
Fair 
Poor 



Score 

9—10 
6 — 8 
4—5 
1—3 



Code Ko, 



Colour 



Texture 



Taste 



Odour 



Overall 
Quality 



Ji-l. ACCEPTANCE SCORE SHEET 



Points 



Like very much 


7 


Like moderately 


6 


Like slightly 


5 


Neither like nor dislike 


4 


Dislike slightly 


3 


Dislike moderately 


2 


Dislike very much 


1 



Please encircle the paint at which you rate the quality (use reverse 
side for additional remarks )» 
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ON 

M£AT^WDSiBAT raODUCTTS 



IS: 

1723-1960 Pork 

1743*1973 Mutton and .^oat meat canned in brine (first rimswn } 

1981-1%2 Animal easily 

1982*1971 Code of pmcttce for ante-mortem and po8t-mort«m inspection of meat 

animals (first T$mim ) 
24JMmS Smoked bacon 
24»«tt Ham 

2536-1063 Mutton and goat flesh*fresh, chilled and frozen 
2537-t9S3 Beef and buflalo flesh-fresh, chilled and frozen 
3044*1^3 Mutton and goat meat, curried and canned (first revision ) 
3060-1963 Pork sausages, canned 
3061-1965 Pork sausages, fresh 
4352-1967 Pork luncheon meat, canned 
4393-1967 Basic requirements for an abattoir 
4674-1968 Dressed chicken 
4723-1968 Egg powder 
4950-1968 Bacon rashers, canned 
4951-1968 Ham, canned 
5558-1970 Chicken essence 
5960 { Part I ) -1970 Methods of test for mwrtmnd m«at prodQCtr. l^rt I Determination 

of nitrogen content 
5960 ( Part II )-1970 Methods of test for meat whA wmm. ^pmnbott: Part II Determi- 
nation of «sh 
5%0 ( P^t III )-1970 Methods of test for meat and meat products: ftirt III Deter- 

nwmrliwi <tf«f<ag fttt^oemmt « 

5960 ( Part IV )-1970 Methods of test for meat and meat proScMnr. fJwrt IV "Dcfterml* 

nation of free fat content ^ 

5960 (Part V)-I97l Methods of test for meatiind meat products: Part V Determina* 

tion of moisture content 
5960 (Part VI )-l971 Methods of test for meat and meat products; Part VI Deter- 

mination of chloride content 
6557-1972 Albumen flakes, non-edible quality 
6558-1972 Code of practice for cold storage of shell eggs 
6559-1972 Code of practice for ante-mortem and post-mortem inspection of poultry 
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